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収穫時期の異なるジャガイモ中のデンプンの煮熟による変化
木下校穂・小池恵・堂薗寛子・津田淑江
Changes of Starch in Potato of different harvest time during Cooking 
Shiho KINOSHITA， Megumi KOIKE， Hiroko DOHZONO and Toshie TSUDA 
The purpose of this research is to clarify the relation between the changes in the tissues 
and the taste of出epotato where the harvest time was di百erent.The potatoes of the sample 
were the one immediately after the harvest (New-potatoes) and the one after it was stored 
(Stored-potatoes). The surface structures of the potatoes after boiling were observed with 
electron microscope. The amount of free amino acids was measured by High-performance liquid 
chromatography method. 
The observation with a electron microscope revealed the following. the New-potatoes had 
a small amount of starch. while the Stored-potatoes had a lot of it. In New-potatoes. the 
intercellular space was observed when boiling for 20. and 30 minutes. and the starch in potatoes 
leaked from the cels when boiling for 20 minutes. In Stored-potato. the intercellular space was 
observed when boiling for 10. 20. and 30 minutes， and the starch in potatoes leaked from the 
cels when boiling for 20. and 30 minutes. It became clearer the following from the results of the 
amino acids analysis. the total amount of free amino acids in New-potatoes was increased by 
heating， while in Storage-potato. it was decreased by heating. 
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